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Subject:  "Hews  ITotes."  Info rnat ion  from  the  Bureau  of  Chemistry  and  Soils,  and 
the  Bureau  of  Plant  Industry. 


Saturday  is  our  day  for  odds  and  ends  of  news  from  the  Department  of  Agri- 
culture at  Washington,  D.  C. 

Here's  some  sweet-potato  news*     Scientists  in  the  Bureau  of  Chemistry  and 
Soils  have  developed  a  high-grade  starch  from  sweetpotatoes  that  will  fill  the 
demand  of  cotton  mills  for  sizing  and  also  the  needs  of  certain  other  industries. 

There's  nothing  new  about  mailing  starch  from  sweetpotatoes.    Way  bach  in 
Civil  War  times  Southern  housewives  were  mailing  their  starch  that  way.    But  up 
to  the  present  time,   sweetpotato  starch  has  always  been  gra2r  in  appearance  and 
of  poor  quality  because  of  colored  compounds  and  other  nonstarch  substances  which 
have  been  left  in  it. 

Government  scientists  now  have  devised  a  way  of  washing  out  the  colored 
compounds  in  the  starch  during  the  manufacturing  process  by  using  a  dilute 
alkaline  sulphite  solution.     So  they  have  produced  a  starch  of  a  high  degree  of 
purity  and  an  excellent  color.    The  chemicals  they  have  used  have  also  helped 
soften  the  fibrous  material  in  the  potato  which  has  resulted  in  a  more  complete 
removal  of  starch  from  the  pulp  and  naturally  a  greater  yield  of  starch. 

The  experts  say  that  this  new  sweetpotato  starch  won't  compete  with 
domestic  corn  starch  because  various  starches  differ  in  their  properties  and 
suitability  for  different  uses.     Corn  starch  is  best  for  one  purpose;  sweetpotato 
starch  for  another. 

Perhaps  you  know  that  the  sweetpotato  is  one  of  the  most  important  vegeta- 
ble crops  grown  in  these  United  States,  that  it  is  second  in  value  only  to  the 
white  potato.     Sweetpotatoes  grow  best  in  the  Coastal  Plain  from  Hew  Jersey  to 
Texas;  the  soil  and  climate  of  this  part  of  the  country  is  suited  to  them.    But  a 
large  part  of  the  yearly  crops  consists  of  cull  and  second-grade  potatoes  which 
at  present  have  no  adequate  market.    These  are  the  potatoes  that  may  be  used  for 
starch. 


Have  you  heard  of  the  insects  that  Department  of  Agriculture  scientists  senJ 
on  an  airplane  trip  across  the  continent  last  summer?     Well,  here's  the  story. 
The  travelers  were  helpful  insects  —  an  army  of  tiny  wasps  that  prey  on  the 
codling  moth,  which,  you  know,   is  one  of  the  most  destructive  of  all  fruit  insect 
pests.    The  little  wasps  took  this  trip  across  the  continent  to  aid  the  apple 
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growers  on  the  Pacific  Coast.    They  were  reared  at  the  Moorestown,  Hew  Jersey, 
entomological  station  from  insects  collected  in  eastern  orchards.    You  see,   in  the 
Bast  these  wasps  have  "been  keeping  the  codling  moth  in  chechf  and  the  scientists 
decided  that  these  natural  enemies  should  go  out  after  the  moths  in  the  \7est  that 
have  "been  doing  so  much  damage. 

But  how  to  send  the  wasps  Uest  was  a  real  problem.    You  see,   they  wouldn't 
travel  well  except  in  compartments  with  a  very  cold  temperature.    Unless  they  are 
kept  at  temperatures  from  UO  to  bO  degrees  in  confinement,  these  insects  "become 
so  abnormally  active  that  they  soon  exhaust  their  limited  energies  and  die.  So 
travel  "by  rail  would  mean  that  their  compartments  would  have  to  be  re-iced  every 
so  often.    But  by  air  express  any  number  of  widely  scattered  places  in  the  far 
Uest  are  within  fifty  hou.rs  of  hew  Jersey.     V.here  connections  are  close  and  the 
rail  haul  short,  delivery  can  be  made  within  JO  hours. 

Well,  here's  how  the  wasps  were  fixed  for  traveling.     Scientists  wrapped 
each  package  of  insects  in  a  thick  blanket  of  wet  absorbent  cotton  and  corrugated 
paper.    This  alternative  to  icing  provides  the  darkness  and,   through  evaporat ion, 
the  coolness  which  keeps  the  little  wasps  fairly  quiet  throughout  the  trip. 

You'll  be  interested  to  know  that  the  long-distance  shipments  of  helpful 
insects  proved  entirely  successful.    About  Ho.OOO  little  parasites,   reared  in 
hew  Jersey,  were  set  free  in  orchards  in  Washington,  California,  Idaho,  hew 
Mexico,  Colorado,  Montana  and  Kansas  after  journeys  in  which  the  average  mortality 
was  only  a  small  percent. 

ITell,  according  to  the  garden  specialists,  now  is  the  time  to  harvest  and 
store  your  horseradish  roots.    The  white  flesh  of  this  pungent  root  is  one  of  our 
favorite  condiments  to  use  with  oysters,  meat  and  so  on.    Horseradish  grows  well 
in  the  north  temperate  sections  of  the  country  but  doesn't  thrive  in  the  South, 
except  possibly  in  high  altitudes. 

Since  the  horseradish  plant  makes  its  greatest  growth  during  late  summer 
and  early  fall,  the  harvesting  is  usually  delayed  until  October  and  early 
ITovember.    Three  or  foiir  days  before  harvesting,   cat  off  the  tops  of  the  plant 
near  the  ground.    Then  gather  the.  roots  in  baskets  and  remove  to  a  cool  cellar,  a 
barn  or  an  outdoor  pit.    Keep  them^cBdl,  dark,   well-ventilated  place,  but  never 
let  them  freeze. 

The  Bureau  of  Home  Economics  suggests  a  delicious  horseradish  concoction, 
nice  to  serve  right  now  while  your  grated  horseradish  is  fresh  and  extra-lively 
in  flavor.    This  is  applesauce,  whipped  cream  and  horseradish  together.    Here  are 
the  proportions.    A  quart  of  tart  unsweetened  apple  sauce;  1/2  cup  of  sugar; 
l/h  teaspoon  of  salt;  h  or  5  tablespoons  of  horseradish;  and  1/2  cup  of  whipped 
cream.    You  add  the  sugar,   salt  and  horseradish  to  the  applesauce.    Then  you  fold 
in  the  cream,   chill  and  servo  the  sauce  with  meat.    Another  good  combination  to 
add  a  little  zip  to  the  meat  course  is  applesauce  and  sour  cream. 
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